
Ollie Clark Named

Kernersville Fire Chief

ClarkOll ie

O ll ie  C la r k ,  
sh ipp ing  c l e r k  of 
P l a n t  #4, h a s  b een  
n a m e d  by  the B o a r d  
of  A l d e r m e n  a s  a c t ­
ing  F i r e  C h ie f  fo r  
the  Tow n o f  K e r n ­
e r s v i l l e .  He took  
o v e r  the p o s i t io n  
u p o n  the r e s i g n a ­
t io n  of N ed  S tu a r t  
who w a s  F i r e  C h ie f  
fo r  m a n y  y e a r s .

The m o t i o n  to 
n a m e  C l a r k  w a s  m a d e  by A l d e r m a n
D. E .  D u n lap ,  m e m b e r  of  a  s p e c i a l  
c o m m i t t e e  a p p o in te d  to  s e l e c t  a  s u c ­
c e s s o r .  M r .  D unlap  m o v e d  th a t  C l a r k  
be n a m e d  a s  A c t in g  C h ie f  u n t i l  su c h  
t im e  a s  a  m e e t i n g  co u ld  be h e ld  w ith  
the C ounty  F i r e  D e p a r tm e n t .

O l l ie  h a s  b e e n  e m p lo y e d  in  P l a n t  
#4 s in c e  1925.

The m a n  who t r i e s  to p l e a s e  e v e r y ­
b o d y  show s l i t t l e  r e s p e c t  f o r  h i s  own 
w ay  of  th in k in g .

E v e r y th in g  w o r th  w h ile  h a s  a  fence  
a r o u n d  i t .  B u t  t h e r e  i s  a lw a y s  a  g a te ,  
a nd  a  k e y .

IN MEMORIAM
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H o w d y !
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R o b e r t  C. K id d  
F a t h e r  of M a r i e ,  F in i s h in g  D e p a r t m e n t ,  

P l a n t  § 1 .

E .  M . W hite 
F a t h e r  of M a r g a r e t  R u s s e l l ,  S am p le  

D e p a r tm e n t

A. B. Yokley 
F a t h e r  of L in d a  B o a r d  and  J u d y  E m b l e r ,  

F in i s h in g  D e p a r t m e n t ,  P la n t  #7.
-  IS

L o o k s  l ike  w e '11 j u s t  h av e  to s t a r t  
c a l l i n '  t h i s  sp a c e  "A unt  M a t i l d a ' s  Cake 
C o r n e r "  s in c e  i t  s e e m s  th a t  a l l  o f  o u r  
r e c i p e s  o f  la t e  h ave  b e e n  fo r  c a k e s - -  
bu t  d o e s n ' t  e v e r 'b o d y  l ike  a good c a k e ?

W hen you s to p  by the s t o r e ,  be 
s u r e  to  p ic k  up  a  c a n  of f r u i t  c o c k ta i l  
(and c h e c k  to  be ' s u r e  you h av e  coconu t)  
' c a u s e  y o u ' r e  go in '  to w an t  to t r y  th i s  
e a s y - t o - m a k e  ca k e  th i s  w e e k e n d .  The 
r e c i p e  c a m e  f r o m  C o l le e n  D a v is  o f  the 
M a in  O f f i c e .

F r u i t  C o c k ta i l  Cake
2 E g g s
1 3 / 4  C ups  S u g a r
2 C ups  F l o u r
1 -1 5  O z .  C an  F r u i t  C o c k ta i l  
2 T e a s p o o n s  Soda 
1 /8  T e a s p o o n  S a l t

M ix  d r y  in g r e d i e n t s  and  s t i r  in  
l iq u id  i n g r e d i e n t s .  P o u r  in to  9" x 13" 
p a n  a n d  b ak e  30 to 45 m i n u t e s  in  a 
325°  oven .  P o u r  topp ing  o v e r  w a r m  
c a k e .

Topp ing  
1 Cup E v a p o r a t e d  M ilk  
I Cup S u g a r  
1 S t ic k  B u t t e r  
3 / 4  Cup C oconu t  
1 T e a s p o o n  V an i l la

B o il  m i lk ,  s u g a r  an d  b a t t e r  fo r  10 
m i n u t e s .  R e m o v e  f r o m  h e a t  an d  add  
co co n u t  and  v a n i l la .  P o u r  o v o r  c a k o .

'Bye now.


